Our food is produced
by people who care §
passionately  about F*
what their products.

All of our meat is from local
farms, Tha‘r are owned by family

- or friends, so
we can ensure
high levels of
animal welfare
and that the
meat has been properly hung.
This gives our meat its sweet
flavour.

Most of our fruit and
vegetables are seasonal and
sourced locally.
We try to ensure
that it hasn't
travelled  miles
before it reaches your plate.

All of our bread is
handmade at the Food
Hall every morning, @ .
using organic m\ﬂll\l“
ingredients. :

Fish comes from Crystal Waters
in Lowestoft, who
, have a stall at the
Food Hall Wednesday
’,g to Saturday.

|l SUFFOLK

FOOD HALL

Fine food

Locally sourced

Fully traceable

Collection or Local Delivery
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Packed and ready to go

Suffolk Food Hall Ltd
Wherstead
Ipswich
IP9 2AB

01473 786 610

shop@suffolkfoodhall.co.uk
www.suffolkfoodhall.co.uk



Sailing week Holiday cottage

Family to stay Camping

3+

$ - % The following is the complete Suffolk Food Hall
breakfast hamper for & (with plenty left overl)

+ dozen Gate Farm free-range eggs

12 rashers of Broxtead smoked back bacon, free-range saddleback

8 Suffolk Food Hall breakfast sausages

% a sausage of local black pudding

A bottle of Stokes real tomato ketchup (300g)

A large organic loaf of bread, freshly baked at the Suffolk Food Hall
2 litres of Marybelle semi-skimmed milk

A pat of English butter

A pot of Wilkins Little Scarlet Strawberry jam (340g)

A selection of seasonal fruit

High House Apple Juice, Cox & Bramley (1 litre)

Purely Organic Breakfast Tea (25 bags)

Paddy & Scott's All Day Coffee (2279) O

Fresh crossiants, pain au chocolat and pain aux raisins are also available
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Let us know if you would like to stock up at Suffolk Food Hall with delicious food selected
from our own butchery, fishmonger, bakery, delicatessen, greengrocery, wine & beer
merchant and grocery.

Our knowledgeable staff always have ideas to meet your needs: be it wine for the week, a
picnic hamper packed full of tempting morsels for a day out or a fantastic rib of beef hung
for four weeks and all the trimmings for a great dinner party.

Alternatively visit www.suffolkfoodhall.co.uk for an order form.

The Food Hall is also a key part of the Suffolk experience: be inspired by our great range of
quality local food with provenance, have a meal or a coffee at the Samford Restaurant and
wander round the Bourne Garden Centre, all the time taking in the beautiful views down the
Orwell Estuary.

/
see www.suffolkfoodhall.co.uk, call 01473 786 610 or email shop@suffolkfoodhall.co.uk




